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presents  modern 


Kitchens  —  Streamlined 


in 


Nowadays  All  WoiU  Moves 
Faster  with  Streamlines  .  .  . 

Our  modern  automobiles  flow  smoothly 
from  front  to  rear  in  a  series  of  un¬ 
broken  curves  designed  to  reduce  wind 
resistance.  Efficiency  —  beauty  —  speed 
are  the  results  of  streamlines. 

When  you  enter  a  modern  store  where 
streamlined  fixtures  are  designed  for 
best  results  with  minimum  effort — you 
feel  the  thrill  of  modern  living.  Now 
through  the  same  magic  means  of 
streamlining,  your  own  kitchen,  the 
work  center  of  your  home,  can  become 
a  room  of  pleasurable  living. 


WOMEN  have  been  startled  by  the  statement  of  a 
nationally  known  efficiency  engineer  that  the  num¬ 
ber  of  steps  required  to  prepare  an  average  meal  could  be 
reduced  from  320  to  61  by  certain  simple  changes  in  kitchen 
planning.  Yet  it’s  true! 

Immediately  the  thoughtful  home  manager  will  start  to 
analyze  her  own  kitchen.  She  will  ask  herself:  “Is  my  kitch¬ 
en  efficient?  Or  is  it  just  a  haphazard  collection  of  unrelated, 
disorganized  pieces  that  forces  me  to  criss-cross  and  run  in 

j  -j 

circles  whenever  I  use  it? 

“Or  do  I  love  to  keep  busy  in  it?”  '■ 

It’s  H  ere!  The  Stream  lined  Kitch  en  .  .  .  at 
a  Price  Well  Within  Your  M  eans 

When  modern  kitchen  planning  first  attracted  notice,  it  was 
beyond  the  reach  of  the  average  home.  This  is  no  longer 
true,  thanks  to  the  pioneering  of  STEELINE — 'the  economi¬ 
cal  streamlined  kitchen. 

In  this  book  is  shown  the  complete  range  of  STEELINE 
Kitchen  Units  —  Base  Cabinets,  Wall  Cabinets,  Utility 
Lockers,  and  the  famous  STEELINE  Sinkabnets.  But  this 
is  not  merely  a  catalog — it  is  a  practical  working  manual 
for  planning,  arranging  and  ordering  a  part  of  or  an  entire 
kitchen,  tailor-made  to  your  own  dream — based  on  proven 
experience. 
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You  Can’t  Realize  the  Difference 

.  .  .  until  you  have  actually  used 
STEELINE  Kitchen  Equipment.  With 
ample  counter  space  for  assembling  the 
materials  for  your  meals,  with  all  your 
utensils  and  dishes  logically  located, 
energy  is  reduced  immeasurably  and  a 
new  beauty  is  brought  into  your  home. 

Learn  how  easy  it  is  now  to  coordinate 
sink,  range  and  refrigerator  with 
STEELINE  Kitchen  Units! 

_ TtuliHL. - 


Why  SUet  Cabinets  for  the 


STEEL  has  replaced  other  materials  wherever  strength, 
combined  with  beauty,  economy,  and  ease  of  upkeep 
are  factors. 

No  woman  would  dream  of  buying  anything  but  a  steel  re- 
frigera^r.  impossible  today  to  find  a  wash- 

iri^mThcilJil^gljljllfhor,  electric  stove,  or  any  other  modern 
equipment  for  the  home,  not  made  of  steel. 

To  harmonize  with  this  equipment  and  to  give  you  the  same 
advantages  of  beauty,  economy  and  efficiency,  STEELINE 
Kitchen  Units  are  made  of  steel. 

You  Save  With  STEEL! 

What  are  the  results?  Most  important,  carefree  service. 
STEELINE  Cabinets  do  not  rot  or  warp.  They  are  not 
affected  by  water.  Doors  and  drawers  open  easily,  without 
sticking  or  jamming,  at  all  times.  STEELINE  Cabinets  give 
more  storing  capacity  than  wood  cabinets  of  the  same  size, 
because  of  the  difference  in  wall  thickness.  They  are  easy 
to  clean.  A  swish  of  a  rag  over  the  enameled  surface  and 
they  are  bright  and  sparkling  as  new! 

Steel  lends  itself  to  streamlined  beauty ;  steel  is  the  sensible 
choice  for  Kitchen  Cabinets,  and  that  is  why  STEELINE 
Kitchen  Equipment  is  outstanding  for  economy  and  satis¬ 
faction — now  and  later. 
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6. 


Kitchen? 

^  APPRECIATED 

Advantages  ... 

Beautiful — steel  can  “take  it.”  It 
will  withstand  hard  knocks  and  con¬ 
tinuous  service  without  weakening. 

Easy  to  clean — the  enameled  steel 
surfaces  of  STEELINE  Cabinets  are 
as  easy  to  clean  as  your  refrigerator. 

Economical — steel  is  cheaper  than 
other  cabinet  materials  because 
mass  production  means  approved 
quality  at  low  cost.  You  save  in  first  , 
cost — STEELINE  Cabinets  cost  less  * 
to  install.  You  save  in  upkeep — they 
last  longer,  require  less  maintenance.  . 

Sanitary — steel  is  vermin  and  odor  i 
proof ;  it  is  ideal  for  food  storage 
near  water  and  heat.  j 

Cannot  warp — unlike  wood,  steel  is 
not  affected  by  weather  or  moisture. 

It  holds  its  shape.  No  sagging,  stick¬ 
ing  doors  or  drawers  to  annoy  the 
bus3^  worker. 

I 

Adaptable — Steel  can  be  drawn  into  i 
any  shape;  STEELINE  Cabinets  ' 
convert  your  individual  refrigerator, 
range  and  sink  into  a  unified  ensem¬ 
ble  that  makes  them  appear  built  to 
order  for  your  kitchen. 


Now — a  Kitchen 

like  a  fine  Motor  Car! 


A  view  of  a  final  assembly  and  crating 
conveyor.  This  equipment  is  a  major 
reason  why  uniform  STEELINE  qual¬ 
ity  at  STEELINE  prices  is  possible. 
Note  the  care  with  ivkich  each  cabinet 
is  being  inspected  to  make  certain  of 
complete  satisfaction  to  you. 


STEELINE  Kitchens  are  products  of  the  same  engineer¬ 
ing  skill  you’ll  find  in  today’s  automobiles.  That’s  why 
they  cost  so  little,  give  so  many  years  of  satisfaction. 

STEELINE  KITCHENS  00. _ 

Hex'e  in  the  great  plant  you 

can  see  units  following  a  straight  production  line,  from  steel 
plate  to  finished  cabinet.  There  is  no  lost  motion,  no  waste 
of  time  or  materials,  for  which  you  would  have  to  pay  in 
inferior  quality  or  higher  price. 

Huge  presses  stamp  out  the  sheet  steel.  Miracle  working 
electric-welding  machines  knit  the  different  steel  parts  to¬ 
gether  with  seams  that  can  never  pull  apart.  No  glue,  no 
nails,  no  nuts  and  bolts,  no  rivets;  it’s  the  process  that 
makes  STEELINE  beauty  ageless. 

In  the  enameling  room,  the  latest  type  of  spray  equipment 
gives  clean,  uniform  coverage.  Electric  ovens  bake  on  the 
double  layer  of  enamel,  insuring  a  permanent,  glossy  surface 
as  hard  as  a  rock. 

Adequately  trained  inspectors  scan  every  cabinet  for  the 
slightest  flaw.  No  cabinet  is  permitted  to  bear  the  STEEL¬ 
INE  emblem  of  quality  until  it  has  passed  each  rigid  test. 

And  here’s  a  vital  point  to  keep  in  mind.  Because  STEEL¬ 
INE  production  is  set  up  on  a  quantity  basis,  you  can  de¬ 
mand  finest  quality  at  rock  bottom  prices;  it’s  available  in 
STEELINE  Kitchen  Equipment. 
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Men  who  dream  in  terms  of  beauty  and 
think  the  language  of  mass  costs  are 
the  nerve  centers  that  control  the  de¬ 
velopment  and  manufacture  of  all 
STEELINE  Kitchen  Equipment. 


A  view  of  a  tvelding  conveyor.  Here 
STEELINE  Cabinets  take  shape.  Long 
life  at  less  cost  is  assured  by  all  modern 
facilities  in  this  continuous  mass  pro¬ 
duction  of  STEELINE  Cabinets. 


Construction  Assures 

Years  of  Suvicc! 


StuL 


iHC. 


(Right)  The  draiver 

nmner  that  combines  the  strength  of 

steel  uith  the  quietness  of  ivood. 


STUDY  these  illustrations.  See  how  each  detail  of  STEEL- 
INE  Kitchen  Cabinets  has  been  planned  to  give  maxi¬ 
mum  value  and  service. 


For  example,  the  only  moving  parts  in  a  cabinet  are  the 
doors  and  drawers.  It  is  here  that  wear  and  tear  of  daily  use 
shows  itself. 


That  is  why  the  hinge  used  on  STEELINE  Cabinet  doors 
has  been  chosen  only  after  exhaustive  tests  of  every  kind  of 
hinge  known.  Where  other  types  of  hinges  will  buckle  or 
bend  when  the  door  is  forced  open  too  wide,  preventing  it 
from  being  closed  easily  thereafter,  STEELINE  doors  will 
always  open  and  close  freely  regardless  of  how  they  are 
handled. 


Electrically  welded  seams  and  joints 
produce  a  union  stronger  than  the  steel 
itself.  Use  a  STEELINE  Cabinet  as 
hard  as  you  please,  it  never  loses  its 


See  large  welding 
surface  of  the 
hinge;  no  screws 
to  loosen  or  pins 
to  break;  yet 
the  door  is  re¬ 
movable.  The 
design  enriches 
the  simple  lines 
of  the  cabinet  by 
offering  unobtru¬ 
sive  relief. 


Duo-bake  enamels  that  cannot  chip  or 
discolor  from  fruit  juices  or  common 
alkalis  are  baked  at  high  heats  to  en¬ 
hance  the  beauty  of  STEELINE. 


RUBBER  CUSHION 


(Left)  All  moving 
parts  of  metal  close  on 
rubber. 

(Right)  Sound  dead¬ 
ening  fillers  are  used 
in  all  doors,  drawer 
fronts  and  shelves  in 
STEELINE  Cabinets 
with  a  few  exceptions 
where  it  is  impractical 


That  is  why  a  unique  special  drawer  design  has  been  de¬ 
veloped  that  is  wear-resistant,  yet  quiet  in  operation  in  that 
only  a  minimum  amount  of  metal  touches  metal. 


And  making  steel  noiseless  generally  has  not  been  neg¬ 
lected;  note  the  generous  use  of  rubber  bumpers  and 
the  sound  deadening  fillers  illustrated  below. 


Electrically  welded  throughout,  of  heavy  gauge  steel, 
with  duo-bake  enameled  finish,  STEELINE  Cabi¬ 
nets  have  the  stamina  that  makes  them  a  sound 
investment  as  well  as  a  treasured  convenience. 


THE  3  "ZONES"  OF 
KITCHEN  ACTIVITIES  . 


A.  Refrigerator  and  Storing  Zone :  Includes 
refrigerator  and  food  storing  cabinet. 
Here  assembly  of  items  for  meal  starts. 


B.  Sink  and  Preparatory  Zone:  Here  the 
foods  are  mixed  and  blended,  salads  and 
other  uncooked  foods  made  ready  for 
table. 
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C.  Cooking  Zone:  Includes  stove,  oven  and 
adjoining  counter  for  food  just  before 
coming  on  or  being  taken  off  the  stove. 


the  “ABC”  of  an  Efficient 

STEELINE  Kitchen 


The  ideal  kitchen  from  the  standpoint  of 
economizing  on  steps  and  energy  is  one  in 
which  the  three  important  units — refrigerator, 
sink  and  stove,  are  placed  at  the  three  points 
of  an  equilateral  triangle.  Naturally,  this  is  not 
always  possible,  but  it  should  serve  as  a  funda¬ 
mental  guiding  principle  for  the  kitchen  plan¬ 
ner. 

The  position  of  doors  and  windows,  particularly 
the  location  of  the  service  entrance  and  the 
doorway  to  the  dining  room,  the  amount  of 
available  wall  space,  the  size  of  the  family — 
all  of  these  enter  into  the  plan. 

A.  ReFrigerator  and  Storing  Zone 

For  convenience  in  putting  away  groceries  and 
perishable  foods,  the  refrigerator  is  best  lo¬ 
cated  close  to  the  service  entrance.  Immediately 
adjoining,  there  should  be  a  table  or  base  cabi¬ 
net  on  which  articles  can  be  placed  before  put¬ 
ting  them  in  the  refrigerator. 

The  storage  cabinets  for  canned  goods,  dry 
vegetables  and  cereal  foods  are  most  conveni¬ 
ently  placed  above  and  around  the  refrigerator. 
If  possible,  the  refrigerator  should  be  located 
across  the  room  from  the  stove,  with  the  sink 
about  equally  distant  between  refrigerator  and 
range  on  the  intervening  wall. 

B.  Sink  and  Preparatory  Zone 

Since  a  great  many  foods  require  water  in  their 
preparation,  the  drainboard  of  the  sink  and  the 
counters  immediately  joining  become  logically 
the  preparation  zone.  Therefore,  the  cooking 
utensils,  drainers,  kitchen  cutlery,  mixing  ma¬ 
chine,  flour  sifter,  sugar  container,  and  related 
articles,  belong  in  this  area. 

Underneath  the  sink,  in  what  was  formerly  a 
waste  space,  or  an  unsightly  “catch  all”  for  gar¬ 
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bage  can,  waste  basket,  and  so  forth,  STEEL¬ 
INE  provides  the  SINKABNET — harmonizing 
perfectly  with  the  base  cabinets,  carrying  out 
the  streamlined  appearance,  and  providing 
handy  storage  space  for  dish  towels,  soap, 
scouring  powder,  additional  cooking  utensils,  as 
well  as  concealing  the  under-sink  plumbing. 

It  is  important  that  this  zone  have  ample  coun¬ 
ter  space  on  each  side  of  the  sink.  Before  a 
meal,  one  side  will  hold  unprepared  foods, 
which  after  washing  or  paring  can  be  placed  on 
the  other  side  preparatory  to  cooking.  In  dish¬ 
washing,  soiled  dishes  can  be  placed  on  one  side 
and  the  clean  dishes  on  the  other.  The  sink  area 
should  be  well  lighted — by  windows  directly 
over  the  sink  during  the  daytime,  and  by  an 
overhead  light  at  night. 

C.  Cooking  Zone 

The  range  should  be  convenient  to  the  dining 
room  door.  Between  sink  and  stove,  have  a  base 
cabinet  on  which  to  place  dishes  and  pans  on 
their  way  to  the  stove.  A  modern  table-top 
stove,  built  the  same  height  as  STEELINE 
Base  Cabinets,  permits  a  continuous  counter 
which  makes  for  ease  of  work. 

Between  the  range  and  the  dining  room  door,  it 
is  handy  to  have  a  counter  for  dishes  ready  to 
go  on  the  table.  In  this  base  cabinet  can  be 
placed  the  silverware,  while  in  the  wall  cabinet 
immediately  above  is  the  ideal  location  for  serv¬ 
ing  dishes,  plates,  cups  and  glassware.  Addi¬ 
tional  counter  space  for  receiving  used  dishes 
from  the  dining  room  is  desirable  here,  if  size 
of  kitchen  permits. 

On  the  following  pages  will  be  found  typical 
suggestions  for  various  sizes  of  kitchens, 
which,  it  is  hoped,  will  serve  as  the  basis  for  an 
attractive  and  efficient  STEELINE  Kitchen  of 
your  own. 


Suggestions  for  Syi^tcJlt  Kitchens 
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STEELINE  Kitchen  Equipment  is  ideal  for  the  small  kitchen  of 
today.  All  needless  expense — all  novelty  features  of  question¬ 
able  practical  value,  have  been  eliminated.  Zealously  it  guards  every 
precious  inch  of  space.  The  thin,  steel  walls — far  less  bulky  than 
any  other  material — give  maximum  storage  for  the  space  occupied. 

STEELINE  adaptability  permits  fitting  cabinets  into  every  avail¬ 
able  nook  and  cranny,  if  you  wish.  “A  place  for  everything  and 
everything  in  its  place”  is  so  essential  in  planning  the  small  kitch¬ 
en.  It’s  easy  to  carry  out  this  important  principle  with  STEELINE 
Equipment. 

Lay  out  your  Kitchen  to  avoid  projecting  pieces  which  prevent  free 
movement  from  one  zone  to  another.  In  the  diagrams  shown  on  this 
page,  note  how  the  range,  refrigerator  and  sink  are  placed  for  quick 
accessibility. 

When  meals  are  being  prepared,  this  is  a  vital  time  and  energy 
saver.  STEELINE  Equipment  solves  the  small  kitchen  problem 
with  the  utmost  economy  of  space  and  money. 

The  Smaller  the  Kitchen,  the  More  Essential 
It  Is  to  Keep  Your  Traffic  Aisles  Open  .  .  . 
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(Above)  With  cabinets  on  both 
sides  and  below  it,  a  large  sink 
under  a  wide  window  does  much 
to  make  dishwashing  pleasant. 

The  U-shaped  plan  (right)  is 
an  ideal  arrangement  and  also 
allows  uninterrupted  progress  in 
the  preparation  and  assembly  of 
a  meal  with  a  minimum  of  steps. 
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The  small  kitchen  above  is  very 
compactly  arranged.  Though 
there  is  no  waste  space,  there  is 
no  effect  of  overcrowding.  The 
L-shaped  traffic  line  necessitates 
separating  the  sink  zone,  but  it 
is  still  in  excellent  relation  to 
the  other  equipment  in  the 
room. 

The  plans  at  the  left  allow  one 
continuous  work  line.  Food 
brought  to  the  serv¬ 
ice  door  may  be 
deposited  on  the 
handy  cabinet  and 
perishables  put  in 
the  refrigerator. 

In  these  floor  plans, 
serving  dishes  may 
be  kept  in  cabinets 
next  to  the  dining 
room  door  and  filled 
with  the  hot  foods 
on  the  last  counter 
preparatory  to  be¬ 
ing  seiwed  in  the 
dining  room. 


Layouts  for  the 


Kitchen 


After  the  kitchen  has  been  arranged  “on  pa- 
>  per,”  draw  a  line  from  the  refrigerator  to  the 
sink,  the  sink  to  the  range,  the  range  to  the  re¬ 
frigerator,  and  see  whether  it  is  possible  to  short¬ 
en  these  lines  without  overcrowding.  Be  sure  that 
storage  space  for  dishes  and  silverware,  in  par¬ 
ticular,  is  located  convenient  to  the  sink.  Many 
kitchen  planners  overlook  this  vital  detail  with 
resulting  waste  of  energy  every  time  the  dishes 
are  put  away. 

Keep  the  basic  units  —  sink,  refrigerator  and 
range,  compactly  placed  to  save  time;  then  use 
STEELINE  Wall  and  Base  Cabinets  to  give 
straight  line  operation. 

A  planning  and  recipe  desk  is  a  great  convenience, 
where  space  permits.  Many  attractive,  modern 
kitchens  have  these  small  desks,  at  which  the 
home  manager  may  arrange  her  shopping  list, 
menus  for  the  day,  and  so  forth,  with  perhaps  an 
extra  radio  for  cooking  hour  programs  and  enter¬ 
tainment. 

The  roomy  kitchen  (above)  is  suited 
for  the  needs  of  a  large  household. 

Three  may  work  in  this  kitchen:  the 
cook,  who  will  be  occu¬ 
pied  mostly  at  the 
range,  and  a  maid  and 
butler  preparing  the 
final  dishes  for  serv¬ 


ing. 

In  the  larger  kitchens 
shown  at  the  left  and 
right,  although  the 
traffic  is  increased  due 
to  the  three  doors, 
steps  are  reduced  due 
to  excellent  spacing  of 
zones.  More  than  one 
worker  can  easily  be 
accommodated.  Wall 
cabinets  are  always 
placed  where  most 
convenient. 
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Kitchens  with  Jpdnt^  or  breakfast  nook 


The  old-fashioned  “kitchen  pantry”  added  many  thousands  of  steps 
to  the  homemaker’s  life.  With  STEELINE  Wall  and  Base  Cabinets 
providing-  ample  space  for  storage  of  food,  cooking  utensils  and  dishes, 
the  kitchen  pantry  is  unnecessary  and  can  be  turned  into  a  linen  closet, 
breakfast  nook  or  lavatory. 

A  kitchen  of  medium  size  will  generally  have  considerable  space  on 
either  side  of  the  sink  for  placing  base  and  wall  cabinets  in  a  single 
streamline  unit.  Make  this  the  major  work  center  of  the  kitchen.  On 
the  side  toward  the  service  door,  locate  the  refrigerator,  and  on  the 
most  convenient  wall  near  the  dining-  room  door,  locate  the  range. 
With  these  basic  units  in  position,  it  is  easy  to  fill  in  the  remainder  of 
the  space  with  ample  storage  and  counter  capacity  for  your  require¬ 
ments. 

Observe  how  the  STEELINE  broom  locker  is  used  with  a 
series  of  base  and  wall  cabinets  to  give  height  to  a  grouping. 

Broom  lockers  are  the  same  depth  as  wall  cabinets,  and 
when  located  at  the  end  of  a  row  of  wall  cabinets,  give  at¬ 
tractive,  streamline  effect. 
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In  the  kitchen  and  breakfast 
nook  arrangement  shown  at  the 
left,  the  range  has  been  located  in 
a  straight  line  with  the  nook,  and 
convenient  to  the  dining  room. 
Compare  this  position  of  the  range 
with  the  inconvenience  of  having 
it  placed,  say,  where  the  refrigera¬ 
tor  is  now  indicated. 

The  breakfast  nook  can  be  one  of 
the  most  pleasant  spots  in  the  en¬ 
tire  home,  particularly  when  it  ad¬ 
joins  a  well-planned,  conveniently 


streamlined  kitchen.  Time  saved 
in  preparing  a  meal  is  important, 

and  doubly  so  in  the  morning  when 
minutes  are  scarce. 

In  many  large  households  butler’s 
pantries  are  essential,  but  unless 
properly  equipped  they  are  of  little 
value.  'The  butler’s  pantry  (shown 
above)  contains  adequate  wall  cab¬ 
inets  for  the  many  services  neces¬ 
sary  for  fine  dinners ;  base  cabinets 
with  drawers  for  silver  and  linen; 
counter  for  assembly  and  final 
touches  on  the  plates;  and  a  small 
sink  for  washing  glassware  and 
preparing  drinks. 

Observe  that  the  “traffic  lanes” 
have  been  laid  out  so  that  a  person 
passing  through  the  kitchen  will 
not  obstruct  those  who  are  work¬ 
ing  in  the  different  “zones.” 


yVffZ'/yf- 
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Building  Your  Kitchen 


## 


STEELINE  Base  Counters  and  Wall  Cabinets  may 
be  ordered  for  the  entire  kitchen,  or  for  some 
particular  center  of  activity  individually.  These 
pieces  are  so  designed  that  they  may  be  added  to  as 
you  wish,  a  unit  or  a  group  together.  Different  sizes 
are  available  in  harmonizing  design,  so  that  the 
kitchen  will  always  look  unified. 

For  the  growing  family,  Add-A-Unit  pieces  offer  a 
happy  solution  to  meet  changing  requirements.  In 
certain  types  of  homes,  it  may  be  desirable  to  ar¬ 
range  the  cobinets  singly,  rather  than  in  the  stream¬ 
line  assembly. 

STEELINE  Add-A-Unit  Cabinets  are  the  identical 
cabi)iets  used  in  planning  an  entire  kitchen.  You 
may  need  only  a  few  cabinets  now  and  later  add 
more  with  perfect  harmony  and  maximum  utility. 
You  need  never  replace  previously  purchased  cabi¬ 
nets  to  have  an  up-to-the-minute  kitchen.  Add-A- 
Unit  Wall  Cabinets  and  Add-A-Unit  Bases  can  be 
placed  next  to  each  other  at  any  time  and  a  single 
work  top  ordered  for  the  base  cabinets  when  needed. 
STEELINE  Kitchen  Units  give  you  a  kitchen  en¬ 
semble  that  looks  as  though  it  had  been  planned  at 
one  time — ^with  the  added  advantage  that  as  you 
need  to  expand,  you  may  increase  your  storage  and 
counter  space. 


,au*v^ 

ci>(^ 


The  two  sketches  above  show  the  develop¬ 
ment  of  a  STEELINE  Kitchen,  beginning 
with  a  Sinkabnet  and  Base  Counter,  and 
gradually  adding  units  as  needed.  At  the 
right  (below)  we  see  the  final  stage,  a  com¬ 
plete  streamlined  STEELINE  Kitchen 
Grouping,  bought  a  unit  at  a  time  yet  com¬ 
pletely  harmonious,  w'hich  gives  utmost  ef¬ 
ficiency  and  beauty. 


tiitte 


I 


Plan  NOW 

for  the  future  .  .  . 
it’s  so  much 
less  expensive 


(Above)  STEEL¬ 
INE  Base  Cabinet 
and  electric  re¬ 
frigerator,  the 
start  of  the  pleas¬ 
ing  group  shown 
in  final  form  at 
the  left. 


(Above)  Diagram  showing  how  corner  cab¬ 
inets  are  connected.  There  are  no  exposed 
openings  below  the  wall  cabinets  to  mar  the 
beauty. 
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Convenience  Features 

Every  Housewife  Will  Appreciate 


(Above)  Maximum  Toe  Room:  Inset 
space  at  bottom  of  the  counter  permits 
standing  close  without  discomfort.  Black 
finish  inset  will  not  show  scuff  or  mop 
marks.  All  prices  include  base. 


Illustrated  on  this  page  are 
some  of  the  many  features  of 
STEELINE  Kitchen  Equipment 
which  add  to  your  enjoyment 
and  comfort.  The  ideas  of  lead¬ 
ing  home  economics  authorities 
have  been  carried  out  in  making 
the  STEELINE  Cabinets  the 
most  convenient  as  well  as  the 
smartest  you  can  buy! 


(Above)  Racks  on 
Doors :  Many  of  cab¬ 
inets  have  handy 
rack  for  soap,  clean¬ 
ser,  dishrag,  and 
other  oft-used  small 
items. 


(Left)  Automatic 
Drawer  Stops: 
STEELINE  drawers 
never  spill  out  on 
the  floor.  Side  guides 
prevent  jamming; 
the  drawers  always 
open  easily  and 
quietly. 
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(Above)  Sound  Deadening  Material 
used  in  Door  and  Drawer  Fronts  and 
Walt  Cabinet.  Shelves:  Steel  walls 
packed  with  absorbent  filler,  insuring 
quiet  operation. 

(Below)  Gleaming  Steelux  Finish  for 
Quick  Cleaning:  The  glass-like  duo- 
backed  surfaces  of  all  STEELINE  Cabi¬ 
nets  cleans  with  a  swish  of  a  damp  rag. 
The  finish  always  looks  brand  new. 


(Above)  Easily  Reached  Door  Pulls: 
STEELINE  doors  open  so  effortlessly 
it  is  not  necessary  to  have  the  door  pull 
in  the  center;  so  in  the  wall  cabinets  we 
place  the  door  pulls  at  shoulder  height 
for  your  convenience. 


(Above)  Adjustable  Shelving:  An  ap¬ 
preciated  feature  of  STEELINE  Broom 
and  Wall  Cabinets.  Rear  view  below 
shows  how  adjustment  holes  are  sealed, 
making  cabinets  dust-proof. 


Base  Cabinets  are  supplied  with 
Tempered  PreSDWOOD  Top  and 


Attaching  a  one-piece  top  of  Tempered  Presdwood 
to  a  group  of  STEELINE  Base  Cabinets.  The  Cabinets  are 
bolted  to  each  other  and  to  the  top,  giving  a  complete,  substantial  unit. 


Cabinets  come  with 
tops  of  Tempered  Presdwood  finished 
in  black  enamel  with  distinctive  alloy  guard. 
This  material  was  selected  after  exhaustive 
tests  as  the  most  desirable  for  kitchen  coun¬ 
ter  tops.  Tempered  Presdwood,  made  by 
Masonite,  will  not  warp,  swell,  shrink  or 
check.  It  is  hard  and  non-absorbent,  yet  re¬ 


silient  enough  to  avoid  chipping  porcelain 
cooking  utensils  or  cracking  china  or  glass¬ 
ware. 

If  you  buy  STEELINE  Base  Cabinets  a  unit 
at  a  time,  you  may,  as  the  size  of  your  group 
grows,  replace  the  separate  tops  with  a  sin¬ 
gle  one-piece  top  as  shown  above,  for  true 
streamlined  beauty. 


cdUuked  6  iHck  AccMscd 
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BROOM  LOCKERS 
^  UTILITY  CLOSETS 

Adjustable  Sound-deadened  Shelves 


Below  are  illustrated  the  spacious  broom  and  storage  lock¬ 
ers.  Please  note  that  the  storage  compartment  is  separated 
completely  from  the  dust  of  the  broom  and  cleaning  equip¬ 
ment  space.  Either  door  may  be  opened  independently.  Avail¬ 
able  in  these  heights — 78,  84,  90,  96  inches;  the  most  popular 
are  84  and  90  inches.  Height  of  broom  compartment  is  54  or 
60  inches ;  six  inch  base  included  in  all  equipment. 


No.  9191  —  (above)  90'' 
Broom  Locker  —  2  shelves. 
Left  Hand  Opening. 

No.  9192  —  Same  as  No. 
9191,  but  R.  H.  Opening. 
No.  9194 — 90"  Utility  Closet 
18"  wide,  13"  deep  —  7 
shelves.  Left  Hand  Opening 
— 2  doors. 

No.  9195 — Same  as  No.  9194, 
but  Right  Hand  Opening. 


No.  9182 — 84"  Broom  Locker 
18"  wide,  13"  deep — 1  shelf. 
2  doors  R.  H.  Opening. 

No.  9181 — Same  as  No.  9182, 
but  Left  Hand  Opening. 

No.  9185 — 84"  Utility  Closet 
18"  wide,  13"  deep  —  6 
shelves,  2  doors  —  Right 
Hand  Opening. 

No.  9184 — Same  as  No.  9185, 
but  Left  Hand  Opening. 


STEELINE 


BASE  and  WALL 

CABINETS 


iS 


Base  Cabinets  — 18,  24,  30"  wide 


All  STEELINE  Base  Cabinets  have  stand- 
^  ard  36-inch  height  to  permit  uniform 
alignment  with  sink  and  range.  Depth  from 
front  to  back  is  25  inches  uniformly ;  widths  18, 

24  and  30  inches. 

In  ordering  base  cabinets,  where  the  combina¬ 
tion  of  base  cabinets  will  not  exactly  fill  the 
entire  space  of  the  wall,  leave  the  remaining 
few  inches  at  the  end  next  to  the  door,  range 
or  refrigerator.  Where  desired,  a  base  filler 

All  shelves,  doors  and  drawer  fronts  are 


plate  can  be  ordered  to  complete  the  entire 
space. 

All  cabinets,  individually  or  in  combination, 
have  a  single  tempered  Presdwood  top,  polished 
alloy  trim.  All  cabinets  have  adjustable  shelves. 
The  three  sizes  of  STEELINE  Base  Cabinets  il¬ 
lustrated  below  give  a  range  of  choice  for  any 
shape  or  size  of  kitchen,  and  for  any  desired 
grouping.  Note  that  the  18-inch  cabinet  comes 
with  either  left-hand  or  right-hand  door. 

sound-deadened  (see  illustrations  page  10) 


No.  8253 — 24"  Base  Cabinet 
1  Drawer  at  Top — 2-Door  Compartment 
Below — Adjustable  Shelf  g-iving  2-shelf  spaces 


18"  Cabinet — 1  Drawer,  Adjustable  Shelf 
No.  8152 — Right  Hand  Door 
No.  8151 — Left  Hand  Door 


Simplification  to  only  3  primary  units  promotes  beauty  and 


No.  8355 — 30"  Base  Cabinet 

4  Drawers — 1-Door  Compartment  with  2  Adjust¬ 
able  Shelves,  giving  3-shelf  spaces 

flexibility  of  your  kitchen 


Wall  Cabinets  — 


;  (Left)Method  of  in- 

'  ’  ‘  't  stalling  Steeline 

W  all  Cabinets. 
Hanger  shown  in 
,  position  for  mount- 

mg  cabinet  next  to 
v"  cabinet  already 

!  hung.  Note  simpli- 

;  i  s.-,., ,  ,  city,  ease  of  remov- 

'  '  feS-:.'  ■  n^l)  cmd  minimum  in- 

‘  n  stallation  expense. 


(BELOW) 

9121 — 18"  high,  18"  wide — left-hand  door;  9122 — Same, 
right-hand  door.  Both  have  single  door,  one  adjustable  shelf. 
9151 — 36"  high,  18"  wide — left-hand  door;  9152 — Same,  right- 
hand  door.  Both  have  single  door,  two  adjustable  shelves. 


18,  30,  36^^  heights 

THESE  handsome,  efficient  STEELINE  Wall 
*  Cabinets  are  worthy  companions  for  STEEL¬ 
INE  Base  Cabinets.  Use  the  18"  height  (shown  at 
right)  over  windows,  range,  refrigerator,  etc.  The 
30"  or  36"  height  is  correct  above  base  cabinets. 


In  ordering  wall  cabinets  where  the  combination 
of  wall  cabinets  will  not  fill  the  entire  space  of 
the  wall,  leave  the  remaining  few  inches  at  the 
end  next  to  the  door,  range,  or  refrigerator. 
Where  necessary,  a  wall  filler  plate  can  be  ordered 
to  complete  the  entire  space. 

STEELINE  Wall  Cabinets  have  non-sag,  free- 
opening,  sound-deadened  doors ;  sound-deadened 
adjustable  shelving;  duo-baked  finish.  They  are  all 
easily  detachable  for  moving. 

Additional  sound-deadened  shelves 
can  be  purchased  to  suit  your  needs 


9223 — 18"  high,  24"  wide — 2  doors,  1  shelf. 
9243 — 30"  high,  24"  wide — 2  doors,  2  shelves. 


9323 — 18"  high,  30"  wide — 2  doors,  1  shelf. 
9343 — 30"  high,  30"  wide — 2  doors,  2  shelves. 


(Above)  9141 — 30"  high,  18"  wide — left-hand  door. 
9142 — Same  as  above,  with  right-hand  door. 

Both  have  single  door,  two  adjustable  shelves. 


9253 — 36"  high,  24"  wide — Double  Doors.  All 
30"-36"  height  Steeline  Wall  Cabinets  have 
two  adjustable  shelves,  giving  3-shelf  storage. 


9353  —  36"  high,  30"  wide  —  Double  Doors. 
All  Steeline  Wall  Cabinets  are  uniformly  13" 
from  front  to  back  giving  perfect  alignment. 
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Base,  Wall  and 
Utility  Cabinets 


SIMPLIFIED 
ACCESSORY  UNITS 

P-250  WFP  Wall  Filler  Plates  up  to  3" 

P-235  BFP  Base  Filler  Plates  up  to  3" 

P-240  CAP  Corner  Angle  Plates  for  Base 
Cabinets 

P-245  CFAP  Corner  Angle  &  Filler  Bottom 
for  Wall  Cabinets  (see  diagram, 
lower  right  hand  corner,  p.  9) 


- 16  - • 
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UTILITY 

— 

"T' 

AND  BROOM 

' 

6 

CABINETS 

(All  are  18"  wide, 

64 

13"  deep,  2  doors. 

base  included.) 

6 

6 

No.  H.  Shi.  Open. 

9184  84  6  LH 

0185  84  f!  RK 

9181  84  1  LH 

9181 

9182 

Q1«9  1  PH 

9194  90  7  LH 

9195  90  7  RH 

9191  90  2  LH 

9192  90  2  RH 

60 

Prices  of  Utility, 

6 

0 

Broom  and  Base 

Cabinets  include 

Steel  6-inch  Re- 

cessed  Floor  Base. 

9194 

9195 

Dimensions,  Door  &  Drawer  Data 


STEELINE  WALL  CABINETS-18  INCH  HEIGHT 


No. 

Width 

Height 

Depth 

Doors  Shelves  Opening 

9121 

18 

18 

13 

1 

1 

LH 

9122 

18 

18 

13 

1 

1 

RH 

9223 

24 

18 

13 

2 

1 

DD 

9323 

30 

18 

13 

2 

1 

DD 

(L.H.— 

-Door  opens 

toward  left — hinges 

on 

left  side;  R.H. 

9121 


9122 


9223 


- - 30 


9323 


— opens  toward  right;  DD — Double  Doors) 


STEELINE 

WALL 

CABI 

NETS 

30 

INCH 

HEIGHT 

No. 

Width 

Height 

Depth 

Doors 

Shelves 

Opening 

9141 

18 

30 

13 

1 

2 

LH  3 

0 

9142 

18 

30 

13 

1 

2 

RH 

9243 

24 

30 

13 

2 

2 

DD  j 

«= 

= 

■= 

= 

9343 

30 

30 

13 

2 

2 

DD 

9141 

9142 

9243 

9343 

STEELINE  WALL  CABINETS-36  INCH  HEIGHT 


No. 

Width 

Height 

Depth 

Doors 

Shelves 

Opening 

9151 

18 

36 

13 

1 

2 

LH 

9152 

18 

36 

13 

1 

2 

RH 

9253 

24 

36 

13 

2 

2 

DD 

9353 

30 

36 

13 

2 

2 

DD 

STEELINE  BASE  CABINETS-PRESDWOOD  TOPS 


No. 

Width 

Height 

Depth 

Doors 

Drws.  Shivs.  Opening 

8151 

18 

86 

25 

1 

1  1 

LH 

8152 

18 

36 

25 

1 

1  1 

RH 

8253 

24 

36 

25 

2 

1  1 

DD 

8355 

30 

36 

25 

1 

4  2 

RH 

8151 


8152 


8253 


8355 


ADJUSTABLE  SOUND-DEADENED  SHELVES  — SOUND-DEADENED  DRAWER  AND  DOOR  FRONTS 
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Simplification  of 


Units  brings 


Beauty,  Flexibility,  Economy! 


Simplicity  makes  STEELINE  the  most  efficient  and  the 
most  easily  organized  built-in  kitchen  equipment  on  the 
market.  No  kitchen  is  too  small  or  too  large  to  be  stream¬ 
lined  with  STEELINE. 

Greater  streamline  beauty  is  secured  through  the  regularity 
of  wall  and  base  outline  offered  by  repetition  of  the  same 
units.  Yet  individuality  is  possible  by  simply  changing 
placement  of  the  individual  units.  Greater  flexibility  can  be 
obtained  as  your  requirements  change  from  time  to  time. 
For  example,  a  Steeline  Base  Cabinet  that  is  used  today  for 
storing  cooking  utensils  can  tomorrow  be  used  for  linen. 
But  if  a  special  cabinet  is  put  in  for  a  specific  purpose 
originally,  you  cannot  change  at  a  later  date. 

Lower  Cost  without  Lowered  Quality 

Lower  initial  cost  of  producing  STEELINE  without  lower¬ 
ing  the  quality  is  one  of  the  prime  reasons  for  simplification. 
Standardization  not  only  results  in  higher  quality  for  less 
money  but  also  produces  lower  sales  costs.  Less  stock  need 
be  carried  by  your  distributor;  hence  less  selling  space  and 
expense  are  charged  to  Steeline  Cabinets.  Yet  there  has 
been  no  lessening  of  ability  to  fill  your  requirements 
through  their  planned  standardization. 

Note,  too,  that  Steeline  Units  have  been  simplified  by  omit¬ 
ting  “gadgets” — these  have  definite  value  to  the  practical 
housewife  but  do  not  belong  in  a  kitchen  as  permanent  fix¬ 
tures.  They  should  be  purchased  individually  so  that  as 
they  become  worn  out  or  as  improvements  are  made,  they 
can  be  discarded  and  replaced.  Steeline  Cabinets  are  a  per¬ 
manently  sound  investment. 


See  How  Easy  It  Is  to  Select  the 

STEELINE  Kitchen  Units  Needed 


ONLY  3  BASE  CABINET  SIZES 

providing  streamlined  counter  space  for  any 
wall  dimensions  from  eighteen  inches  wide 
to  as  much  as  is  required. 


ONLY  3  WALL  CABINET  WIDTHS 

uniform  with  Steeline  Base  Cabinets — stand¬ 
ard  depth — to  supply  the  required  wall  stor¬ 
age  for  any  length  of  kitchen. 


ONLY  3  WALL  CABINET  HEIGHTS 

18,  30  and  36  inches — the  18  inch  size  for 
use  above  refrigerator,  window  or  stove,  the 
30  or  36  inch  cabinets  above  base  counters 
according  to  height  of  ceiling. 


.15. 


Stitlitit- 


Presenting  the 


An  Outstanding  New 
Development  for  the 
Kitchen  of  Today! 

Utilizes  the  Waste 
Area  under  Sink 

Co  vers  Unsi  ghtly 
Sewage  Pipes 

Gives  Convenient 
Extra  Storage  Space 


Saves  Time  and  Steps 

_ 


“SINKABNET” 


Model  No.  6351 

(See  page  22  for  detailed  specifications) 


. . .  first  in 


first  in 


Most  STEELINE  SINKABNETS  are 
equipped  with  a  partitioned  top  drawer,  as 
shown  above,  for  convenience  in  arranging 
paring  knives,  graters,  can-openers,  and 
other  kitchen  cutlery  frequently  used  at  the 
sink  in  the  preparation  of  the  meal. 


NOW,  in  place  of  awkward,  unattractive,  visible  plumb¬ 
ing  beneath  the  kitchen  sink,  you  can  have  a  gleam¬ 
ing  white  streamlined  SINKABNET  to  conceal  the  pipes 
and  trap,  and  at  the  same  time  provide  valuable  storage 
space  where  it  is  needed  most. 

Any  kitchen  gains  added  charm  and  beauty  with  the  instal¬ 
lation  of  a  Steeline  SINKABNET.  This  sensible  modern 
equipment  has  changed  the  entire  science  of  kitchen  plan¬ 
ning.  It  is  the  center  around  which  smart,  streamlined 
kitchens  can  be  planned. 

Until  you  have  actually  “kept  house”  with  the  Steeline 
SINKABNET,  you  cannot  realize  how  it  lightens  your 
housework  and  brightens  your  kitchen.  Meal-getting  is 
speeded  up,  dish  washing  made  far  easier.  The  kitchen  al¬ 
ways  looks  trim  and  tidy. 


Economy  That  Endures 

Thrifty-minded  home  managers  hail  the  Steeline  SINKAB¬ 
NET  as  an  amazing  “buy.”  Mass  production,  all  latest  fac¬ 
tory  cost-saving  methods,  bring  the  SINKABNET  well 
within  the  most  limited  budget. 


Cut-away  sketch  of  inside  of  SINKABNET, 
showing  rugged  lifetime  construction.  Elec¬ 
trically  welded  sheet  steel  gives  these  fa¬ 
mous  cabinets  their  remarkable  durability. 


And  SINKABNET  quality  means  continued  thrift  through 
the  years.  Strength,  rigidity,  perfection  of  finish — these  in¬ 
sure  long,  trouble-free  service. 


With  STEELINE  design  and  engineering, 
your  SINKABNET  will  give  years  of  pride 
and  satisfaction.  There’s  charm — efficiency 
— strength — in  every  line  of  it.  You’ll  never 
enter  your  kitchen  without  being  glad  you 
bought  a  SINKABNET. 


Study  the  many  features  of  construction  and  efficiency 
which  make  Steeline  SINKABNETS  outstanding.  The  more 
you  compare,  the  more  you  will  appreciate  SINKABNET 
leadership  in  value  and  satisfaction. 


Horizontal  louvres,  flush  ivith  doors  for 
easy  cleaning,  contribute  beauty  and  smart¬ 
ness  to  each  SINK.ABNET.  They  are  an 
important  feature  for  under-sink  ventila¬ 
tion. 


This  clever  cache  for  soap,  scouring  powder 
and  other  cleansing  aids  keeps  them  out  of 
sight  when  not  in  use — yet  instantly  avail¬ 
able  when  desired,  without  rumimiging. 


This  trim  streamlined  pull,  used  on  SINK- 
.ABNET  doors  and  drawers,  has  no  cor¬ 
ners  to  snag  against  clothes,  cleans  readily 
ivith  a  dry  rag,  does  not  show  fingerprints. 


FOR  OTHER  CONSTRUCTIONAL  DETAILS  SEE  PAGES  4,  10,  18,  19 


RIGID  Height  Adjustment  Means  Safety,  Comfort 


Raisins  or  Lowering  Base  of  STEELINE  SINKABNET 


Eliminates  Backstrain  for  Every  Woman 


Here  is  a  feature  women  below  average  height  will  ap¬ 
preciate.  The  base  of  the  SINKABNET  is  so  con¬ 
structed  that  it  can  be  raised  or  lowered  a  distance  of  three 
inches.  The  sink  can  be  set  as  low  as  thirty-three  inches, 
as  high  as  thirty-six  inches  above  the  floor.  Take  advan¬ 
tage  of  this  feature  to  lighten  your  work  at  the  sink. 


With  this  feature,  shorter  women  are  assured  of  comfort 
while  working  at  the  sink,  while  taller  women  will  be  able  to 
use  the  standard  height  without  inconvenience.  Once  set  at 
the  correct  height,  the  STEELINE  SINKABNET  can  be 
rigidly  secured,  just  as  firmly  as  if  it  did  not  have  this 
handy  added  device. 

You  spend  more  time  at  the  sink  than  at  any  other  one 
spot  in  your  kitchen.  Hence  it  is  desirable  to  have  your  sink 
placed  at  the  most  convenient  height  for  your  use  and 
solidly  fastened  there  with  the  exclusive  SINKABNET  ad¬ 
justment. 


The  SINKABNET  adjustability  is  obtained  by  a  series  of 
meshing  teeth,  as  shown  in  the  diagram  at  the  left.  This 
gives  greater  stability  and  better  support  to  the  heaviest 
sink.  In  ordinary  sink  cabinets,  if  adjustable  at  all,  the 
stress  falls  on  a  few  light  screws — with  no  factor  of  safety. 

Ask  your  family  physician  what  the  height  of  your  sink 
should  be  to  permit  correct  posture ;  he  will  tell  you  the  im¬ 
portance  of  this  aid  to  good  health. 


Whetfi  er  raised  to  full 
height  or  lowered  as 
far  as  possible,  Steeline 
Sinkabnets  are  always 
solid  and  substantial 
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These  Sanitary  Features  Give 
Maximum  Health  Protection! 


Above — Diagram  of  STEELINE  SINKAB- 
NET  with  Duo-Base  construction,  showing 
removable  rods  for  cleaning  floor  beneath 
cabinet,  and  also  movement  of  air  currents 
through  the  cabinet,  assuring  fresh  air  and 
freedom  from  odors. 


Below — Sanitary  bottom  in  STEELINE 
SINKABNET  with  built-to-floor  base.  Note 
openings  along  the  front  through  which 
fresh  air  is  drawn  into  the  cabinet,  circu¬ 
lating  upward  and  passing  out  through 
door  louvers  in  addition  to  standard  ven¬ 
tilation  in  sides  of  Sinkabnet. 


Regular  cleaning  under  the  sink  is  absolutely  essential 
to  a  kitchen  that  is  100%  hygienic.  The  condensation  of 
moisture  from  the  under-sink  plumbing,  plus  ordinary 
dampness  and  dust  in  the  atmosphere,  must  be  removed  for 
cleanliness. 

This  important  requirement  of  any  sink  cabinet  is  best  met 
in  the  STEELINE  SINKABNET.  Without  detracting  in  the 
least  from  its  streamlined  design,  several  hygienic  features 
have  been  added  which  every  thoughtful  home  owner  will 
approve. 

Two  types  of  bases  are  supplied  with  the  STEELINE 
SINKABNET.  The  Duo-Base  style  has  built-to-floor  pedestal 
bases  at  each  end  of  the  cabinet,  with  an  open  area  between 
them.  This  construction  gives  ample  clearance  for  the  use 
of  a  damp  mop,  oil  mop  or  broom. 

In  the  solid-base  type,  the  lower  shelf  of  the  SINKABNET 
has  a  removable  bottom  or  consists  of  a  series  of  removable 
steel  rods,  for  cleaning  from  within. 


Adequate  Ventilation  Assured 

To  safeguard  against  the  accumulation  of  excessive  humid¬ 
ity  and  odors  beneath  the  sink,  each  STEELINE  SINKAB¬ 
NET  is  designed  for  a  continuous  flow  of  air  even  though 
the  cabinet  doors  are  tightly  closed. 

Fresh  air  comes  into  the  SINKABNET  through  openings 
along  the  base  and  through  the  back  of  the  cabinet,  which 
is  left  open.  Hot  air,  of  course,  always  rises.  The  air  under 
the  sink,  warmed  by  hot  water  pipes,  rises  to  the  top  where 
it  is  forced  out  through  the  louvres  and  through  perfora¬ 
tions  in  the  corners  of  each  side. 

This  creates  a  natural,  automatic  current  of  fresh  air  which, 
with  the  easy  cleaning  feature,  makes  your  SINKABNET 
thoroughly  sanitary  at  all  times. 
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Bacteriologists  Warn  of  the 
Dangers  That  Are  Prevented 
by  S  inkabnet’s  Unique  Design 

Health  authorities  tell  us  that  bacte¬ 
ria  thrive  in  a  damp,  warm  atmos¬ 
phere,  particularly  when  there  is  no 
light  and  where  circulation  of  air  is 
restricted. 

It  is  vital  to  eliminate  any  risk  of 
contamination  in  the  kitchen,  because 
of  the  danger  to  the  entire  family 
through  the  proximity  of  foods  and 
dishes. 

The  super-sanitary  construction  of 
the  Steeline  SINKABNET  is  your  as¬ 
surance  of  freedom  from  all  danger 
of  unhygienic  conditions  under  the 
sink. 

Here  again  is  demonstrated  the  su¬ 
periority  of  steel  for  kitchen  equip¬ 
ment.  The  damp,  warm  air  beneath 
the  sink  naturally  will  rot  even  the 
strongest  wood,  opening  up  crevices 
which  it  is  impossible  to  keep  clean. 
The  unbroken  surface  of  the  Steeline 
SINKABNET  stays  safe,  perma¬ 
nently.  It  can  always  be  wiped  hy- 
gfenically  clean  with  a  cloth,  even 
after  years  of  constant  service. 


There’s  a  MiUimt,  SiNKABNET 
for  Every  Sink  . . .  Every  Home 


HERE  ARE  SHELF  STORAGE  MODELS  GIVING  MAXIMUM 
CUPBOARD  SPACE  WHERE  DRAWER  SPACE  IS  NOT  NEEDED 


LAVATORY  CABINETS 

No.  501- — No.  505  (Same  models, 

(open)  closed) 


Each  Steellne  Sinkab- 
net,  regardless  of 
price,  contains  the  same 
Steeline  type  of  engi¬ 
neering;  the  lower  cost 
of  these  Shelf  Storage 
Models  is  simply  due  to 
elimination  of  drawer 
construction  and  certain 
other  features  which  you 
may  not  require  in  your 
kitchen. 

Decide  first  on  STEEL¬ 
INE — then  select  the 
model  that  suits  your  re¬ 
quirements. 


Shown — No.  4351  Open 
(Left  Hand  Drainboard) 


Above — No.  4351  Closed 
No.  4352  is  same  as  above  with  RH  Drainboard 


Shown— No.  5352  (Right  Hand  Drainboard) 
No.  5351  (Same  as  above,  LH  Drainboard) 


This  Sinkabet  is  furnished 
to  order  only 


No.  6351  (Closed) 


No.  6351  (Open) 
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Shown  above — No.  4000  and 
No.  4020 — Left  Hand  Sink, 
Right  Hand  Washtub.  (No. 
5000  same,  but  larger)  No. 
4002,  4022,  5002  LH  Sink,  RH 
Tub 


1^. 


Shown  above — No.  5452 
(Right  Hand  Drainboard) 
No.  5450,  Same  except  for 
Left  Hand  Drainboard 


Drawer  and  Shelf  Storage  Models 


SUPPLYING  USEFUL  EXTRA  DRAWER  SPACE  UNDERNEATH  THE  SINK 


ILLLFSTRATED  on  this  page  ai'e  STEELINE  Sinkabnets  offer¬ 
ing  drawer  space  as  well  as  roomy  cupboard  facilities  in 
what  was  formerly  waste  space  beneath  the  sink.  Note  the  beau¬ 
tifying  effect  produced  by  the  use  of  two  doors  instead  of  one, 
to  enhance  the  appearance  of  the  drain  compartment  on  all  Sink¬ 
abnets  larger  than  42  inch  size. 


STEELINE  SINKABNETS 
ON  THESE  PAGES  ARE 
AVAILABLE  IN  BOTH 
DUO  (OPEN)  &  FULLY 
ENCLOSED  BASE 

(See  p.  19  for  comparative 
features  of  each  type) 


Shown  Above — No.  2572 


Shown  at  Left  No.  2560 
(No.  6225  is  same  as  at 
left  but  only  1  drawer 
each  side) 


SEE  NEXT  PAGE  FOR  DIMENSIONS 
AND  SPECIFICATIONS 


Shown — No.  4102, 
(Right  Hand  Drain- 
board) 


Shown  Above — No.  6050  (Open) 
Center  Sink,  Double  Drainboard 

Shown  at  Left — No.  6050  (Closed) 


No.  4100,  same  but 
with  Left  Hand 
Drainboard) 


(Left)  No.  4252 
RH  Drain- 
board 


(No.  4250,  same 
but  LH  Drain- 
board) 
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STEELINE 


SINKABNET 


STEELINE  SINKABNETS 

Come  in  Sizes  to  Fit  Every 
Kitchen  .  .  .  Most  Every 
Type  of  Sink,  Old  or  New 

Listed  here  are  the  styles  and  sizes 
of  STEELINE  SINKABNETS  —  a 
complete  line  adaptable  to  every 
need. 

The  widths  given  are  the  standard 
sizes  of  kitchen  sinks,  with  left-hand, 
right-hand  or  double  drainboard. 
SINKABNETS  are  designed  for  use 
with  either  the  apron-type  or  roll- 
rim  type  sink. 

Note:  To  use  with  apron  or  roll  rim 
sink  previously  installed  there  must 
be  not  less  than  33  nor  more  than  36 
inches  clearance  between  bottom  of 
front  edge  of  sink  and  floor. 

Select  the  style  you  wish  fi-om  the  il¬ 
lustrations  on  page  20  and  21.  Your 
STEELINE  dealer  can  quickly  install 
it  under  your  present  sink,  or  with  a 
new  sink  if  required. 


Dimensions  and  Equipment 

For  Round  Corner  Style  Sinks 

SHELF  STORAGE  MODELS 


Cat. 

Size  of  Sink 

Doors 

Draivers 

Shelves 

Drainboard 

Approx. 

Weight 

No. 

43.51 

42  x20 

2 

0 

3 

LH 

Crated 

102 

43.52 

42  x20 

2 

0 

3 

RH 

102 

5351 

52  x20 

3 

0 

3 

LH 

135 

5352 

52  x20 

3 

0 

3 

RH 

135 

6351 

60  x22 

4 

0 

6 

DD 

160 

.501 

24  x20 

1 

0 

2 

Slab 

65 

4000 

4234  X  221/2 

2 

1 

11/2 

LH 

105 

4002 

4234  X  221/2 

2 

1 

11/2 

RH 

105 

4020 

42  X  2234 

2 

1 

11/2 

LH 

110 

4022 

42  X  2234 

2 

1 

11/2 

RH 

110 

5000 

.501/2  X  2334 

2 

1 

11/2 

LH 

135 

5002 

501/2  X  2334 

2 

1 

11/2 

RH 

135 

DRAWER 

AND  SHELF 

STORAGE 

MODELS 

4100 

42 

x20 

2 

1 

2 

LH 

115 

4102 

42 

x20 

2 

1 

2 

RH 

115 

4250 

42 

x20 

2 

2 

1 

LH 

108 

42.52 

42 

x20 

2 

2 

1 

RH 

108 

5250 

52 

x20 

3 

2 

1 

LH 

132 

5252 

52 

x20 

3 

2 

1 

RH 

132 

6050 

60 

x22 

4 

4 

2 

DD 

1.56 

6225 

60 

X  25 

4 

2 

4 

DD 

195 

2560 

60 

X  25 

4 

4 

2 

DD 

195 

2572 

72 

X  25 

4 

4 

2 

DD 

2.52 
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“How  long  have 

you  known  him? 


//I  I  E  sure  is  handsome — and  y’oughta  see  the  swell  clothes  he 
I  I  wears!”  Thus  exclaims  Mamie,  describing  her  newest  heart- 
throb. 

“Yeah,  but  after  all,  looks  aren’t  everything,”  replies  the  more 
experienced  Helen.  “How  long  have  you  known  him?” 

•  •  •  • 

Both  Mamie  and  Helen  would  like  STEELINE.  Mamie  would  rave 
over  its  smart  streamlined  styling,  its  generous  storage  capacity,  its 
glistening  Steelux  finish.  Helen,  schooled  by  experience  to  look  be¬ 
neath  mere  surface  attractiveness,  would  approve  because  it  has  a 
stamina  that  is  the  heritage  of  successful  experience. 

But  we  have  not  allowed  ourselves  to  become  prejudiced  in  favor  of 
steel  where  other  materials  will  do  the  job  better.  For  example,  we 
use  tempered  pressed  wood  for  Steeline  Base  Cabinet  tops  because  of 
its  definite  advantages  as  compared  with  metallic  tops.  And  Helen 
would  be  pleased  to  know  that  we  strongly  recommend  cast-in-iron 
sinks  and  bathroom  fixtures. 

When  you  are  looking  at  a  sink  that  is  cast-in-iron,  you  see  the  result 
of  experience  dating  back  to  the  beginning  of  modern  sanitation. 

Contrast  its  ease  in  cleaning;  its  quick  return  to  original  newness 
after  cleaning ;  contrast  the  solid,  sturdy  sound  of  cast-in-iron  enamel- 
ware  with  the  tinny  clatter  of  stamped  metals.  You  need  this  rugged 
strength  and  durability  combined  with  beauty  when  you  buy  kitchen 
or  bathroom  fixtures.  You  don’t  want  a  dented,  chipped  or  spotted 
sink  after  a  short  period  of  use. 


Remember  that  until  the  water  reaches  your  house  it  travels  pro¬ 
tected  by  iron;  don’t  diminish  this  protection  by  the  use  of  anything 
but  cast-in-iron  plumbing  ware  properly  installed. 


Don’t  be  the  subject  of  an  experiment — there  may  be  too  many  hidden 
costs.  For  your  health’s  sake  as  well  as  for  beauty  at  lower  cost,  look 
below  the  surface  when  purchasing  plumbing  ware. 

So,  like  Helen,  when  other  types  of  sinks  are  urged  in  place  of  time- 
tried  dependable  cast-in-iron  enamelware,  j  ust  ask : 

“How  long  have  you  known  it?” 
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Steeline  Cabinets  in  YVtW  hOfflCS 


CAREFUL  planning  of  the  new  kitchen,  based  on  scienti¬ 
fic  arrangement  of  the  three  work  zones — sink,  range 
and  refrigerator — will  create  a  home  workshop  delightfully 
convenient  and  smart.  Use  of  economical  STEELINE  Equip¬ 
ment  gives  the  ultimate  touch  of  distinction  plus  thorough 
utility. 

In  almost  any  home  plan,  there  is  sufficient  flexibility  to 
permit  slight  re-location  of  windows,  service  entrance,  and 
dining  room  door,  to  get  exactly  the  grouping  you  want  in 
your  kitchen  unit.  It  probably  won’t  matter,  for  instance, 
whether  the  dining  room  door  hinges  are  on  the  right  or 
left  side  as  far  as  the  design  is  concerned,  but  this  little 
detail  may  be  very  important  as  regards  kitchen  efficiency. 

Easier  Renting^  Greater  Saleability 

With  prospective  tenants  of  a  house  or  apartment,  the  ar¬ 
rangement  and  equipment  of  the  kitchen  is  a  most  impor¬ 
tant  consideration.  Other  things  being  equal,  the  home  hav¬ 
ing  a  STEELINE  Kitchen  will  bring  a  higher  rental  and  be 
easier  to  rent  than  one  lacking  its  streamlined  beauty  and 
efficiency. 

In  selling  an  apartment  building,  a  duplex  or  single  resi¬ 
dence,  STEELINE  Kitchen  Units  likewise  enhance  the 
value.  The  buyer  or  renter  identifies  the  modern  home  by 
its  modern  kitchen.  STEELINE  Equipment  helps  to  effect 
a  quicker  sale,  for  more  money. 

Where  the  home  has  already  been  built,  but  kitchen  equip¬ 
ment  has  not  yet  been  installed,  the  suggestions  on  page 
five  of  this  book  will  be  found  most  helpful. 


OoMuXi 


A  GOOD 


ARCHITECT 


A  capable  architect  knows  the  latest 
trends  in  building  and  home  design. 
Frequently,  he  can  save  disappoint¬ 
ments  and  costly  mistakes.  Many  ar¬ 
chitects  have  carefully  studied  mod¬ 
ern  streamlined  kitchen  planning  and 
can  render  valuable  counsel  on  the  lo¬ 
cation  of  the  various  STEELINE 
Cabinets  and  other  kitchen  equip¬ 
ment.  Particularly  in  the  home  cost¬ 
ing  over  $5,000.00,  seiwices  of  a  repu¬ 
table  architect  are  recommended. 
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Modernizing  with^^HMc  Kitchen  Units 


IT  is  truly  startling  to  observe  how  quickly,  how  econom¬ 
ically  STEELINE  Equipment  can  transform  a  depress¬ 
ing,  time-wasting  kitchen  into  a  room  of  beauty  and  effi¬ 
ciency. 

The  suggestions  in  this  booklet  will  adapt  themselves  to  any 
kitchen.  In  most  cases,  no  carpentry,  or  plastering  is  re¬ 
quired.  Merely  remove  the  awkward,  worn-out  cabinet  and 
replace  with  handsome  STEELINE  Units  and  beautify  use¬ 
less  wall  space. 

Banish  the  Old-Time  ^^Pantry^^ 

Innumerable  kitchens  which  are  cramped,  dark,  cheerless, 
acquire  gay  charm  and  become  models  of  efficiency  simply 
by  removing  the  pantry  walls  and  adding  this  space  to  the 
kitchen.  An  additional  window  or  two,  letting  in  much  need¬ 
ed  sunlight,  with  appropriate  lighting  fixtures,  colorful  cur¬ 
tains  and  linoleum — and  the  stage  is  all  set  for  the  instal¬ 
lation  of  smart,  modem  STEELINE  Cabinets. 

Are  the  Sink,  Refrigerator  and  Range 
Properly  Placed? 

Is  the  sink  tucked  away  in  the  corner  of  the  kitchen?  In 
such  cases,  it  is  advisable  to  re-locate  the  sink  in  the  center 
of  one  wall,  under  a  window;  locate  refrigerator  and  range 
according  to  suggestions  on  Pages  5-8  and  group  STEEL¬ 
INE  Units  around  each. 

Strive  for  a  kitchen  without  protruding,  clumsy  corners 
which  mar  the  streamlined  effect.  Consult  your  STEELINE 
dealer  and  the  many  practical  ideas  found  in  this  book,  for 
practical  help  and  counsel. 


ts? 

f 

f  Illustrated  here  «  a 

^^beforc  and  effect  in 

a  remodeled  kitchen.  It  shows 
What  amazing  improvements 
can  be  accomplished  with  the 
correct  use  of  STEELINE 
Base  Counters,  Sfnkabnets 
and  suitable  Wall  Cabinets. 
(Adapted .  from  photographs 
of  a  prize-winning  kitchen  in 
^  Better  Homes  &  Gardens'^ 
Home  Modernizing  Contest) 


Designing 


Your  Steeline  Kitchen 

Your  drawings  can  be  rough  but  your  measurements  should  be  exact. 


Sum 


ON  page  27  is  shown  a  sample  STEELINE  Kitchen 
“Plan-Form”  or  creating  your  ideal  kitchen  on  paper. 
Plan-forms  may  be  obtained  from  your  STEELINE  dealer 
at  no  cost  or  obligation. 

Lay  out  the  floor  plan  of  your  kitchen  in  the  upper  left-hand 
corner  of  the  first  plan-form.  Measure  all  wall  space,  doors, 
windows,  radiators,  and  so  forth,  accurately  before  plotting 
your  layout.  Exact  location  of  doors  and  windows  is  essen¬ 
tial  to  a  practical  working  plan  for  your  kitchen.  If  your 
son  or  neighbor’s  son  attends  high  school,  have  him  assist 
with  the  drawings. 


Layouts  Assure  Proper  Effect 

On  the  same  plan-form,  lay  out  the  side  “elevation”  or 
vertical  view  of  the  main  wall,  that  is,  the  side  of  the 
kitchen  on  which  the  sink  will  be  placed.  After  you  have 
worked  out  your  floor  plans  for  the  entire  kitchen,  take  the 
width  (from  left  to  right)  and  the  height  (from  top  to  bot¬ 
tom)  of  each  unit  as  your  guide  in  laying  out  the  wall  eleva¬ 
tion.  Secure  sufficient  plan-forms  from  your  master  plumber 
for  all  four  wall  elevations. 


We  will  be  glad  to  assist  you  thi$>T€£bl(tB)KH(SffSS^®)[NE 
dealer.  Write  to  Department  C,| 

Connersville,  Indiana. 


When  all  details  have  been  worked  out  satisfactorily,  the 
plan-forms  will  serve  as  the  basis  for  an  estimate.  The 
home  owner  will  be  astonished  to  learn  how  little  it  costs  to 
have  a  completely  modern  streamlined  STEELINE  Kitchen. 


Add-A-Unit  Plan 

Should  you  And  that  the  cost  of  the  entire  installation  is 
more  than  you  care  to  invest  at  the  present  time,  use  our 
Add-A-Unit  plan  as  described  on  page  9.  Be  sure  to  keep 
your  original  plans  for  future  reference. 
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NAME _ 

ADDRESS _ 

CITY _ STATE. 


Kitchen  Plan-Form 


SCALE:  y4  INCH  =  1  FOOT 


“This 

Book 


showed  us  how  to  plan  our 
lovely  new  Steeline  Kitchen!” 


to  the  room — it  looks  made  to 
order!” 

“Not  at  all.  It  was  heaps  of 
fun.  Mr.  Plummer  loaned  us  a 
book  that  told  how  to  plan  our 
new  Steeline  Kitchen.  Here  it 
is!  See,  it  gives  complete  in¬ 
structions  for  each  thing  you 
do.” 

“Oh  yes — this  part  on  page  5 
about  the  three  ‘zones’  of  an 
efficient  kitchen  looks  inter¬ 
esting.” 

“It  is,  and  wonderfully  help¬ 
ful,  too.  Well,  we  read  care¬ 
fully  pages  6,  7  and  8  telling 
about  different  sizes  and 
shapes  of  kitchens.  Ours  was 
sort  of  a  combination  of  sev¬ 
eral,  but  it  wasn’t  hard  to 
work  out  after  we  got  into 
planning  our  kitchen. 


//  lEAN!  Whatever  have  you  done  to  your 


J 


kitchen?  It’s  simply  gorgeous!” 

“Yes,  isn’t  it  amazing  what  these  new  Steel¬ 
ine  Cabinets  have  done  to  my  dull,  old-fash¬ 
ioned  kitchen,  Alice?” 

“You’re  a  magician,  darling.  I  wondered 
what  you’ve  been  so  mysterious  about  lately. 
Whose  idea  was  it,  yours  or  Tom’s?” 

“Both !  We  just  sort  of  unani¬ 
mously  decided  one  day  when 
we  happened  to  be  walking 
past  Plummer’s  and  saw  their 
display  of  new  Steeline  Cabi¬ 
nets.” 

“But  didn’t  you  have  a  terri¬ 
ble  time,  fitting  each  piece  in- 


“When  we  really  got  started,  though,  was 
when  Mr.  Plummer  gave  us  a  set  of  Steeline 
Plan-Forms,  like  the  one  on  page  27.  We  read 
the  directions  on  page  26  and  Tom  could 
hardly  wait  to  get  home  before  he  was  busy 
with  a  tape  measure. 

“After  we  had  placed  the  refrigerator  next 
to  the  service  door  and  the  stove  near  the 
dining  room,  as  it  says  on 
page  5  we  found  we  had  a 
‘U-shaped’  arrangement 
with  the  sink;  we  worked 
from  these  dimension 
charts  on  page  14.  On  one 
side  we  needed  a  small  fill¬ 
er  plate  to  make  our  base 


“Tom 

was 

soon 

busy 

with 

the 

tape 

measure’ 


cabinets  fit  snugly,  although  in  most  cases 
we  just  used  the  standard  equipment  that 
would  come  nearest  to  filling  the  space. 


“By  starting  in  the  comer,  whatever  space 
we  had  left  over  gave  us  just  that  much 
more  freedom  next  to  the  doors  and  that 
much  more  light  next  to  the  windows.  I  like 
that  especially  about  Steeline — it  is  so  sim¬ 
ple  to  pick  the  right  models,  as  indicated  on 
page  15.” 


“It  was  from  working 
with  those  helpful 
Steeline  Plan-Forms" 


“But  Jean,  will  your 
kitchen  always  have  this 
modern  look?” 

“We  think  so;  on  pages 
4,  10  and  17  there’s 
proof  that  Steeline  qual¬ 
ity  will  stand  the  test  of 
use.” 


“But  tell  me,  Jean,  didn’t  it  cost  a  fortune?” 


“Not  at  all.  I  wanted  to  start  in  a  small  way, 
as  it  suggests  on  page  9.  But  Tom  was  so  en¬ 
thused  by  the  low  cost  that  he  felt  that  now 
was  the  time  to  make  the  entire  installation. 
Tom  says  if  we  were  to  move,  it  would  be  no 
harder  to  rearrange  Steeline  Cabinets  than 
it  is  to  reconnect  the  range.  And  he  doesn’t 
want  me  to  wait  until  we  own  our  home  to 
enjoy  life. 


“Why  don’t  you  take  this  book  and  plan  a 
Steeline  Kitchen  yourself,  Alice?  Then  you 
can  have  Plummer’s  figure  its  cost — I’m  sure 
you’d  be  surprised.” 

“Thanks,  Jean,  I  think  I’ll  stop  in  tonight 
and  ask  Mr.  Plummer  for  some  Steeline 
plan-forms  .  .  .  and  then  we  won’t  have  to 
stand  guard  at  the  kitchen  door  every  time 
we  have  a  guest.” 
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